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W hat price fame? Interviewing Daniel Mays this month, he told 
me an amazing story of when he was on stage last year with 
Harry Potter s Rupert Grint, and they popped out for a lunch¬ 
time snack. The whole place apparently stopped when Grint 
walked in, with people clamouring over each other to get a photo. As Mays 
said, he only wanted a sandwich. 

Although Mays is not quite at that level, he certainly deserves the 
recognition for his recent body of work. Since Mojo - in which he was 
superb - we have seen him on the National stage too, and he will soon 
make his Old Vic bow opposite none other than Timothy Spall. There is 
also the small matter of Line of Duty, on our small screens now, in which he 
plays the ‘baddie’ of the acclaimed series and is terrific in it. He’s also a 
bloody nice bloke to boot. 

He’s not the only nice guy to appear in this issue. Patrick Drake 
welcomed us into his Shoreditch flat for an exclusive photo shoot, whilst 
also telling us about his foodie ventures HelloFresh and The 60 Second 
Chef Sticking with food, I visited - any reason - Paul a. Young’s chocolate 
shop on Camden Passage to talk about ten remarkable years since he first 
opened here. I was in the queue on that first day, so quietly wept inside 
when we spoke about a decade passing (luckily, the salted caramel offered made me feel better). Back in 
2006 we had the hottest summer for some time, and although we are not quite near those temperatures yet, 
at least spring has sprung. To welcome the new season in, it appears we are all going country in our homes, 
as Kara O’Reilly shows from page 34. 

We also have a special feature on the stunning transformation of King’s Cross, from Queen Boudica 
through to the many restaurants, bars and creatives that now call NIC home. Just spare a thought for Daniel 
Mays when the all night Tube service comes into being - he says it’s late on Friday and Saturday, ‘the party 
train’ as he calls it, when he is more often than not clocked. 

^ Mark Kebble, Editor 






We look at the past, present and the 
bright future of King's Cross^^^^^H 


AREiVA 



Geffrye Museum offer a look at 
life downstairs^^^^^^^^^^^^l 



SWT.EPING Cl lANGES 


An exhibition at the Geffrye Miiseitni takes a look at the history of servants 



Celebrating ten years of Paul 
a. Young on Camden Passage^M 
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Lot 202, A Cafe Togo Hermes Birkin 40 handbag, £5,400-7,400 
Lot 204, A blue Fjord Hermes Birkin 35 handbag, £5,000-7,000 
Lot 207, A natural tan Fjord Hermes Birkin 40 handbag, £4,600-5,600 


Fellows 

Established 1876 

Auctioneers 8c Valuers 
Antiques | Jewellery | Watches 


The Designer Collection 

A timed auction of over 400 iots of designer handbags and accessories by 
Chanei, Hermes & Louis Vuitton 

Tuesday 5th - Sunday 17th April at 7.30pm 

Visit www.fellows.co.uk for further details on how to bid 

Ail items in this auction are on view at No. 42 Berkeley Square Mayfair, 5th & 6th Aprii 


VIEW THE FULL AUCTION CALENDAR WWW.FELLOWS.CO.UK 

Mayfair Office | 2nd Fioor, 3 Queen Sfreef, London, W1J SPA | 0207 127 4198 0(^(0)@ 

Jeweliery Quarfer Saieroom | 19 Augusfa Sfreef, Birmingham, B18 6JA | 0121 212 2131 feiiowsauctions 



AREiVA 

{THE FINEST EVENTS IN LONDON THIS MONTH } 



SWEEPING CHANGES 

An exhibition at the Geffrye Museum takes a look at the history of servants 

Swept Under the Carpet?, running at the Geffrye Museum until 4 September, explores domestie serviee and 
the experienees of servants living and working in middle elass homes over the last 400 years. It will show the 
ways in whieh servants’ work formed the baekbone of domestie life, giving a glimpse into a world often 
overlooked by historians. Subtle ehanges to the Geffrye’s period rooms will illustrate the ehanging nature of 
the relationship between servants and their employers, from the intimaey of a maid eheeking her master’s hair 
for nits in the 17th eentury, through to an au pair pieking up after the ehildren in the 20th eentury. 

136 Kingsland Road E2 SEA; 020 7739 9863; geffrye-museum.org.uk 






A real Pick Me Up 

The UK's first ever graphic arts festivai. Pick Me 
Up, wiii return to its annuai home at Somerset 
House from 21 Aprii-2 May. Aii forms of graphic 
art wiii be showcaseci at the festivai by top 
emerging artists as weii as more estabiisheci 
inciustry names. 

Strand WC2A 1 LA; somersethouse.org.uk 


10 April 2016 I theresident.co.uk 


Coinciding with The 02 s exhibition I am 
the Greatest - featured last month - a little 
closer to home is Proud Camden's The 
Champ: My Year with Muhammad AM (until 
15 May), an intimate photographic portrait 
revealing AM the fighter, the friend, the 
father and the inspiration as seen 


through the lens of close friend, 
Michael Gaffney. 

^ proud.co.uk 


Ten lives 

World renowned BalletBoyz brand new production. Life, 
will have its world premiere at Sadler's Wells from 20-24 
April before embarking on a UK tour. A powerful and 
provocative look at life and death, the production 
features two new commissions by Javier de Frutos and 
Pontus Lidberg and will be performed by the award¬ 
winning all-male company of ten dancers. 

Rosebery Avenue EC1R 4TN; 020 7863 8000; 
sadlerswells.com 


GEORGE DOUGLAS 

























Online 


See more April 
events at 
theresident. 
co.uk 




All the fun of the fair 

The UK's foremost festival of international contemporary circus 
returns with a season of world premieres, amazing new 
productions and street performances from the hottest names 
in circus. From 4-24 April, expect performances that push the 
human body to its limits through to discussions about the 
cultural significance of circus throughout history at 
Roundhouse's CircusFest 2016. 

Chalk Farm Road NW1 8EH; 0300 6789 222; roundhouse.org.uk 


AREiVA 


Eye cafching 

A boy. At a bus stop. Easily missed... Master of 
observation, Leo Butler, casts a sharp eye over 
contemporary London and picks out someone 
for us to follow, someone easily missed 
amongst the crowd. Following last year’s 
groundbreaking production of Game, the 
innovative director-designer team Sacha 
Wares and Miriam Buether return to the 
Almeida to bring this ambitious exploration of 
austerity era London to life. 

Almeida Street N1 ITA; 020 7359 4404; 
almeida.co.uk 


CULTURE AND 
CONQUEST 

on 21 April, the 
British Museum unveils 
the first Gchibition in the 
UK to explore over 
4,000years of history 
on the island of Sieily. 

The exhibition will 
provide new insight into 
its vibrant past, shedding 
light on the remarkable 
artistie and arehitectural 
aehievements of the 
island. Great Russell 
Street WC1B3DG; 

020 7323 8181; 
britishmuseum.orglsieily 


What a performance 

Performing for the Camera, open now at the Tate Modern, examines the 
relationship between photography and performance, from the invention 
of photography in the 19th century to the selfie culture of today. Bringing 
together over 500 images spanning 150 years, the exhibition engages 
with the serious business of art and performance, as well as the humour 
and improvisation of posing for the camera. 

Eyal Ofer Galleries, Bankside SE1; tate.org.uk 


Excellences 8c Perfeotidns 
(Instagram Update^July 2014) 
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TUTTON & YOUNG present 



THE DESIGN AND CRAFT FAIR 


29 APRIL - 1 MAY 2016 


BLOOMSBURY 



MARY WARD HOUSE, TAVISTOCK PLACE, WC1H 9SN 


www.madelondoii-bloomsbury.org 
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ROSIE MILLARD 

Why I am feeling rather good about myself 



ROSIE 

LOVES 


jif you are struggling on your 
'park run, Rosie will be on 
(hand to push you onl 


Y esterday I hugged a 

eomplete stranger. And 
it felt good. In faet, the 
whole hour preeeding 
the moment before The Hug felt 
good. And I did it in a Hi-Viz 
jaeket, no less. The reason for the 
Hi-Viz and the hug? This was my 
very first time as volunteer 
Marshall in the Highbury Fields 
Park Run, a 5k run that is held 
around Highbury Fields every 
Saturday at 9am for the last three 
or four years. I should know how 
long, aetually, beeause I ran in the 
very first one. With about 15 other 
people. I have only done about 
20 Park Runs sinee, but 
Highbury Fields now 
has about 200 people 
running every 
Saturday. Anyway, 
this time the story 
isn’t about running, it 
is about Marshalling. 

Marshalling on a 
Park Run is a pieee of 
eake. You turn up at about 
8.40am and get given a Hi-Viz. 

There is a bit of banter at the start with 
the other volunteers (who this week 
ineluded Jennifer, a parent from my kids’ 
primary, and Paul, my former and 
wonderful GP), and then you get tasked 
with a job. Mine was to stand in a 
‘sunken drain’ down by the playground, 
so that runners don’t fall in it. I went off, 
full of volunteering zeal, and stood in the 
drain. The raee began. All the runners 


Bellanger. Slammed in the press 
for the fact that it is in Islington, 
but that speaks more about the 
critics than anything else. It is 
lovely, large, airy and elegant. 

The German/Alsatian food is 
deepiy loveiy. Going there 
feels like a real 
occasion 


fiew past. Nobody fell in the 
drain. Then the Course 
\ Direetor John walked up 
and told me I was 
standing in the wrong 
/ drain. They need to sort 
out the pavements around 
Highbury Fields, was my 
thought at this point. He 
repositioned me in the proper 
drain and again I awaited the runners 
to eome round onee more. 

The leaders streaked past. My 
daughter Honey eame past. She is 13 and 
terribly eompetitive - but as I wasn’t 
running, she was a bit less keen than 
usual. My friend Jo eame past. After all 
the runners seemed to have gone, 

I started to walk up to my seeond station, 
the finish line. At that point, a large man 
in trainers eame up to me. ‘What 


happens if you ean’t make it to 
the finish line?’ he panted. ‘Are 
you doing the Park Run?’ I 
asked. I wasn’t sure as he 
appeared to be wearing jeans. He 
nodded. ‘Yes. But I don’t think I 
ean finish.’ I looked at him. After 
the embarrassment of the drain, 

I felt this eould be my first real 
sueeess of the day. ‘Yes you 
ean! ’ I urged him, remembering 
all those dark moments and 
eonsiderations of giving up I 
have had in various raees. 

I walked on up to the finish line. The 
leaders eame streaking in. Well, not in 
the Eriea Roe sense, but you know what 
I mean. Honey eame in. My friend Jo 
eame in. Where was The Man? At last, at 
long last, there he was, puffing around 
the eomer. He had finished the Highbury 
Fields Park Run, all 5,000 metres of it. 
What a bloody great moment for us all. 

I broke off a eonversation I was 
having with a fellow volunteer about 
whether border terriers always do their 
business faeing towards magnetie North 
(strange folk attend these Park Runs), 
and rushed up to the finish funnel, leapt 
over it and gave him a huge hug. ‘You 
did it!’ I shouted, somewhat 
unneeessarily. He smiled and ambled off 
towards the Tube station. I went off and 
had a huge breakfast, my volunteering 
halo gleaming brightly. 
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RECOMMENDS 



Five places where design is thriving this month 


J CRAFTS 
COUNCIL 

On 2 April the Crafts 
Council - as one of the BBC Get 
Creative Champions - will be 
encouraging craft makers, 
studios, and professionals to open 
their doors and encourage the 
public to get creative for free. 

Last December they held Hey 
Cloy! to coincide with the Great 
Pottery Throw Down, so we are 
looking forward to seeing what 
they come up with this month. 
44a Pentonville Road N1 9BY; 020 
7806 2500; craftscouncil.org.uk 


4 PETER 
WERTH 

Born in Islington in 1975, 
Peter Werth has now been part of 
the menswear landscape for 40 
years and has become 
synonymous with great British 
design, high quality modern 
clothing, footwear and 
accessories. From its foundations 
in knitwear during the early days, 
the Peter Werth collection has 
evolved through into shoes, 
accessories and tailoring. 
peterwerth.co.uk 


2 HOME & 
PANTRY 

We are huge fans of this 
Aladdin's cave of a shop, run 
with such passion by Jenny 
Hughes. If you are looking for a 
truly distinctive gift for someone 
special, or a unique design for the 
home, make sure you check out 
this place for inspiration. What's 
more, they are passing on their 
knowledge: they now stock Annie 
Sloan's paints and are all trained 
to teach us how to use it best. 

114 Islington High St N1 8EG; 020 
7226 9528; homeandpantry.com 


3 ARIELLA 

Founded back in the 1960s, the North London-based Ariella design team, 
led by founder Achilleas Constantinou, have created red carpet dresses 
for countless celebrities including the late Princess Diana, Naomi Wafts, Michelle 
Rodriguez and many more. If you are interested to know how red carpet fashion 
has evolved over the years, then Constantinou is your man - and you can also 
take away your very own piece of glamour in their latest S/S16 range. 

See more of their work, and what’s to come, at ariella.com 


5 STEPHEN 
EINHORN 

A popular feature on Upper 
Street for many years, Stephen 
Einhorn's Islington shop has now 
had a rather stunning redesign to 
make going in even more 
enticing. Creator of unique 
pieces of designer jewellery, the 
new layout shows his work in the 
best light possible, which will solve 
any purchasing needs, from 
engagement and wedding rings, 
through to Einhorn's truly 
distinctive skull jewellery. 

201 Upper Street N1 1RL; 020 7359 
4977; stepheneinhorn.co.uk 
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DAVE WILLIS 


the big interview 
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The Caretaker sees Mays take to 
the stage with Timothy Spall and 
George MacKay 


T here are apologies all round as I 
am informed Daniel Mays has 
been slightly held up with 
rehearsals for The Caretaker, the 
Harold Pinter elassie being revived onee 
again by The Old Vie Artistie Direetor, 
Matthew Warehus. After insisting it’s no 
issue, I take a look around the room 
reserved for the ehat with the North 
Londoner and eloek a bottle of 
Chateauneuf-du-Pape and get a fit of the 
giggles. If you are a fan of Only Fools & 
Horses and the sayings 
of Del Boy, you will 
know why. 

Talking about the 
Trotters is rather apt 
eonsidering Mays’ 
reeent appearanee on 
the big sereen. ‘It’s up 
there with Only Fools 
and Fawlty Towers, it’s one of the ieonie 
British eomedies,’ says an exhausted 
looking Mays as he arrives and slumps 
baek into the sofa opposite me. He’s 
talking about Dads Army, revived for a 
new audienee and eurrently on in 
einemas. ‘On the day of the first 
rehearsals, there was a part of you 
thinking if it was eareer suieide. But 
when I saw the east they had assembled, 
and read the seript by Hamish [MeColl], 
it was a no brainer for me. There’s no 


way I eould have turned that projeet 
down - it was a ehanee to work with an 
array of fabulous aetors.’ 

Playing the spiv Private Walker, Mays 
is eertainly not over-egging the east 
plaudits: Miehael Gambon, Bill Nighy, 

Toby Jones, Tom Courtenay, Bill 
Paterson and Catherine Zeta-Jones were 
all involved. ‘I was slightly nervous 
walking into rehearsals,’ he admits. ‘Five 
minutes in their eompany, though, and 
you realise they are all just so down to 
earth. They were 
funny, professional, 
easy going, and we 
had sueh a giggle in 
between takes.’ 

From a mammoth 
east to just three 
people on a stage. The 
Caretaker is a whole 
different proposition. When it premiered 
in 1960, the play ehanged the faee of 
modem theatre and now a new 
produetion will be opening at The Old 
Vie on 26 Mareh. Playing the role of 
disturbed handyman, Aston, was a 
ehallenge Mays was eager to take on. 

‘My last two plays, Mojo and Red Lion, 
were very explosive parts,’ he explains. 
‘Aston is the polar opposite to that. I am 
playing someone who is basieally 
suffering from shoek treatment and he’s > 


To stand on stage 
alongside someone as 
great as Timothy Spall 
is an honour 
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the big interview 



a very insular character, very closed 
down, quite numb and flat. In terms of 
the character it presented a very different 
challenge to me.’ 

He will be appearing alongside two 
actors at different stages of their careers: 
George MacKay is a rising star, fresh 
from a superb performance in British 
film Pride, and then there’s one of our 
most-loved actors, Timothy Spall. ‘He 
told me he hasn’t been on the stage for 
19 years,’ Mays says with more than a 
hint of awe in his voice. ‘To stand 
alongside someone as great as Tim, 
playing the iconic character of Davis, is 
a great honour.’ 

I can’t wait to see what such a great 
cast and director make of Pinter’s 
masterpiece. Mays’ character Aston has 
invited an irascible tramp (Spall) to stay 
with him at his brother’s jumbled 
London flat. At first it seems that the 
manipulative guest will take advantage 
of his vulnerable host. But when Aston’s 
brother Mick (MacKay) arrives, an 
enigmatic power struggle emerges 
between the three men that is in equal 
parts menacing, touching and darkly 
comic. The reason for Mays’ late arrival 
to this interview is down to them having 
the first full run of Act One. ‘I feel 
mightily relieved not to have had any 
major hitches with it,’ Mays puffs out his 


HIS TOP THREE ROLES... 

'It's really hard to pick roles out, but my 
most enjoyable part was Jim Keats in 
Ashes to Ashes. (SPOILER ALERT) To 
play the Devil was an absolute scream. 
It was such a well loved show that it 
opened a few doors and put 
everything on the map. 

I wouid aiso say Pubiic Enemies, a 
Tony Marchant drama. It took a huge 
amount of effort to get through that. It 
was a gift, a great part to take on. 
Then I wouid have to put Line of Duty in 
there now. It's just a fantastic thing to be 
a part of. It's the most layered, complex 
and interesting character I have taken 
on for a whiie. 


cheeks. ‘It’s a strange, weird and 
wonderful play to get your head around.’ 

The East Finchley local - ‘Doing 
rehearsals is like a 9-5 job, getting on the 
Tube commuting with everyone else’ - is 
clearly up for a challenge, as we are 
seeing now with his starring role in the 
third series of critically acclaimed Line 
of Duty on the BBC. ‘We had a BAFTA 
screening of that a couple of weeks ago 
and the response is unlike anything I 
have been in before,’ Mays says 
excitedly. ‘When they sent me the script, 
it was hands down the most exciting, 
edge of the seat read I have ever gone 
through. My part was the most complex, 
dark, twisted character - it was an 
absolute gift.’ Essentially a police 
procedural thriller, it follows a police 
anti-corruption unit as they seek to 
uncover rogue cops. ‘It’s based in this 
absolute reality,’ Mays adds, ‘which 
gives it a weight of authenticity. Your 
hope is the beauty and brilliance of it 
transfers to the screen. It’s one of the 
most exciting things I have been in.’ 

If it will remain long in the memory 
like the Trotters adventures in Peckham 
only time will tell, but Mays only needs 
to look across the rehearsal room to 
know what he wants from his career. ‘It 
always tells you something when actors 
are consistently good,’ he says about 
Timothy Spall. ‘For me it was always 
about longevity. No-one ever wants to be 
a flash in the pan. You want to be doing 
the job 30 years down the line.’ 

The Caretaker runs at The Old Vic until 14 May; 
0844 871 7628; oldvictheatre.com 
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CANONBURY KITCHEN 
OFFERS BOTH A TRADITIONAL 
& CONTEMPORARY FRESH 
STYLE OF ITALIAN COOKING 




Canonbury 

Kitchen 

Italia 


19 Canonbury Lane 
Islington London 
N1 2 AS 
020 7226 9791 

www.canonburykitchen.com 


OPEN london 

ARCHITECTURE • SURVEYING • INTERIOR DESIGN 



WHY MOVE? 

OPEN london create sensitive extensions and refurbishments to make your existing home work better for you, now and for 
the future. 

From briefing and feasibility, through the planning process to procurement and construction, our service is bespoke. 
Contact us for a free consulfafion. 2 Puddle Dock, Blackfriars, London EC4V 3DB 

T: 020 7332 2888 E: maiI@openIondon.uk.com W: www.openIondon.uk.com RIBA'* 
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KING OF THE 
REGENERATIONS 



There’s arguably no other place in 
London that has been transformed 
quite like King’s Cross. Here we look 
at the past, present and future ofNi C 

Words EUGENE O’SULLIVAN 


he phrase - and the plaee - King’s Cross now means 
different things to different people. This part of London 
is evidenee that an area ean shed one skin and take on 
another. Granted, the transformation is not easy without 
heavy investment and a booming loeal eeonomy, but today’s new 
faee of King’s Cross is the next ehapter in the area’s story. 

Then - The story began, in 
faet, in Roman times, when 
this area lay around 2km 
from Londonium, a Roman 
settlement. Initially 
assoeiated with a Queen 
rather than a King, it is 
reputed to be the site of the 
legendary battle between 
Queen Boudiea and the 
Romans in AD61, leading 
to a story that she is buried 
under Platform 9 at King’s Cross station. The platform is 
arguably more famous now for its Harry Potter assoeiations. 

Later, Roman monks built a ehureh there, now the site of St 
Paneras Old Chureh, but it turned out to be rather out of the way 
for worshippers, and even later on in the 18th eentury this 
remained a rural area where Londoners would eome to eseape. 

Urban development began in 1756 with the eompletion of the 
Euston Road, and further esealated with the eompletion of the 
Regents Canal in 1820. 

It was around this time that the name King’s Cross entered 
into use. At the erossroads of Battle Bridge a statue of King 
George IV was ereeted but, attraeting ridieule, it was demolished 
only 14 years afterwards. The name, however, persisted, and the 
station opened ten years later. 

The area beeame a hub of industrial and eommereial 
development and yet, by the end of the 20th eentury, a steady 
deeline in fortunes led to dereliet buildings and laek of 
opportunity. Despite attraeting ereatives and artists, the seedy side 
of the area dominated, with erime and unemployment on the rise. > 
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Now - Sixteen years into the 21st eentury things eouldn’t 
look more different. Investment and projeets have 
eombined to make King’s Cross a desirable area to both 
live and work. The imaginative redevelopment of St 
Paneras station nearby, and its link to the Channel Tunnel 
rail link, kiek-started a ehange in the area, the extent of 
whieh has not been seen in any other part of London. 
Buildings that have influeneed the transformation inelude 
the redeveloped and restored Midland Hotel, now St 
Paneras Renaissanee; the Franeis Criek Institute, a eentre 
for biomedieal researeh, formed by six of the UK’s 
seientifie and aeademie institutions; and Kings Plaee, a 
hub for musie, arts, and food, with spaee for events and 
eonferenees, housed in an award-winning building. 

Part of the attraetion of the area is the sympathetie 
redevelopment of long-abandoned buildings eombined 
with the brand-new, arehiteeturally 
unique new developments. Rather than 
kiek away its past, the developers and 
investors, ineluding the loeal 
authorities, have used the history of 
the area as the very baekbone of its 
new eharaeter. 

There have been some quite subtle 
ways of indieating the new 
personality of King’s Cross, sueh as 
a new posteode, NIC, being 
introdueed. The area is marketed not 
only towards those seeking retail 
spaee or therapy, or offiee spaee, but 
towards everyone: workers, families, 
tourists, loeals, and businesses. 

Living in King’s Cross is now an 
aspiration; new developments have 
been established over the last few 
years, with the Plimsoll building one 
of the latest to be under eonstruetion. 

There are also numerous sites being 
offered as retail spaee, sueh as Two, 

Three and Four Paneras Square, 
while the eurrent retail tenants that 
are already servieing the new 
permanent and temporary 


populations of the area inelude Vinoteea, The Greek 
Larder and Yumehaa - with Jamie Oliver and Waitrose 
on their way. 

Google’s reloeation to the area turned heads. The 
internet seareh giant will be eonstrueting its own 
purpose-built headquarters, but moved its staff to the 
area in advanee. 

The fortunes of King’s Cross ean be traeked in parallel 
in the rents aehieved over the years. Reeent figures show 
King’s Cross prime rents at around £80 per square foot - 
still one of the lower priee ranges in the 
eapital, with the highest total, St James’s 
and Mayfair, up at the top at £146 per 
square foot. 

Future - King’s Cross is now sold to 
prospeetive oeeupiers in terms of 
figures: 20 new streets, 50 new 
buildings, 2,000 new homes, 10 new 
publie squares, 67 aeres, and - 
importantly - 45,000 people living, 
working and studying here. Some 
experts prediet residential priees here 
will reaeh £2,000 per square foot by 
2018. Other experts are not so sure. 

But with signifieant development and 
infrastrueture still to take plaee in the 
area, and a foeus on arts and aeademia 
in partnership with tourism and 
business, and with the area being one of 
the most aeeessible in the eountry, the 
future eontinues to look bright for 
King’s Cross. 


Rather than kick away 
its past, the developers 
have used the history 
as the backbone 


Eugene O’Sullivan is Director of London Office 
Agents Morgan Pryce; morganpryce.co.uk 
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COURTESY OF COXANDCOX.CO.UK 



{WHAT TO BUY AND HOW TO STYLE IT } 



AT ONE WITH NATURE 

The rise and rise of country chic in the home 

With spring here, there’s plenty in this month’s homes seetion that offers up a real feeling 
of the outdoors. First of all, there’s Kara O’Reilly’s three-page on feature on the best in 
eountry ehie for the home, before we visit Patriek Grant’s Shorediteh abode that is the 
very definition of light and airy. Then don’t miss our look inside a unique Riehmond 
Creseent property that boasts unrivalled views in Islington. 


























FRESH AIR 

Patrick Drake reveals how his Shoreditch home provides an ideal 
escape, as well as being a star of his latest venture 

Won* MARK KEBBLE 


C onsidering his current career, 
when Patrick Drake found his 
new home in Shoreditch, it’s 
slightly surprising that one 
room wasn’t quite up to scratch. ‘The 
kitchen wasn’t ideal to be honest,’ says 
the co-founder of HelloFresh and the 
man who is The 60 Second Chef ‘It’s 
absolutely tiny! The thing is, though, the 
apartment simply won me over.’ 

On the day of our photo shoot, it’s 
easy to see why. Light bursts in through 
the windows and there’s something 
really airy about the Shoreditch 
apartment. It’s two years since Drake 


moved in here from down the road in 
Old Street where he lived in what used 
to be a photography studio - ‘That was 
3,000 sq ft, literally big enough to 
skateboard in, but was too big! ’ - to this 
rather more homely offering. The 
furniture, in particular, catches my eye. 
‘The apartment was just a shell when I 
arrived,’ Drake takes up. ‘I remember I 
had ten people coming by for lunch soon 
after I moved in and I didn’t even have a 
dining table. I was walking past a 
building site right next to my house and I 
ended up asking if I could take some 
pieces away with me, and then put 


together a dining table myself That’s the 
vibe here, an upcycling feel. I love that 
feeling of things having character.’ 

What’s obvious throughout the 
interview is how happy Drake appears to 
be. Ditching a successful career in the 
City - ‘I didn’t feel I had any sense of 
passion or purpose’ - he came up with 
the idea of HelloFresh, where he and his 
team send out recipes and a box of 
essential ingredients so they can rustle 
something spectacular up themselves. 
‘We could see that people were not 
cooking from scratch,’ Drake explains. 
‘It’s not that they didn’t want to, but at 
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Drake films all 
Second Chef epi 
his Shoreditch 


The apartment has a real 
upcycling, vintage feel 
to the furnishings 


the end of a long day they didn’t want to 
get ereative in the kitehen. They don’t 
neeessarily have the five herbs and 
spiees they need to ereate a eertain 
reeipe. So it’s about taking away all the 
hassle of eooking from serateh.’ 

Launehed four years ago, the 
eompany has beeome a huge sueeess, 
with even the likes of Jamie Oliver 
involved (see box out). But, as Oliver 
(the literary eharaeter) always said, 
Drake wanted more. ‘I love teaehing 
people,’ he says on ereating The 60 
Seeond Chef ‘Cooking sehools ean be 
intimidating to non-eooks, and online 
eontent is not easy to find. I wanted to 
solve all those problems by ereating The 
60 Seeond Chef It teaehes you every 
single skill you need to know to be a 
eonfident eook in 60 seeond videos. 


Cooking is a great passion of mine, but 
so is helping people realise their own 
potential.’ 

What’s more, despite being slightly 
on the small side, his Shorediteh kitehen 
was the perfeet plaee to ereate these 
videos. ‘I needed to have a loeation 
where it was the aestheties I wanted,’ he 
says. ‘When looking at online eookery 
eourses, a lot of teaehing eontent is done 
in an ineredibly sterile spaee. I wanted to 
do something more homely, so this was 
just perfeet. I am passionate about the 
work I do. I have a sense of direetion 
and purpose, and a sense of pieee of 
mind that eomes with all of that. And, I 
must say, my apartment is a huge part of 
that. I get a sense of joy being here.’ 

The Angel Resident readers can receive 20% off 
the fuii 60 Second Chef course using the code 
chef20 at the60secondchef.com 


Realise your cooking potential 

HelloFresh and Jamie Oliver are teaming 
up to create a new cooking experience. 
Each week, one of Oliver's recipes will be 
in HelloFresh's boxes. Visit hellofresh.co.uk 
to find out more. 
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TOWERING ABOVE 

Richmond Crescent is one of Islington’s most desirable areas to live, 
and this property has a claim of being even more unique 

\Ton/sMARK KEBBLE 


T he benefit of hindsight is 

always a wonderful thing, but 
Ginny Maebeth appears to be 
more of the forward-thinking 
sort. ‘I remember walking through 
Bamsbury in 1981 and identifying it as 
the perfeet plaee to live,’ she reealls, 

‘and I wasn’t wrong! Bamsbury has 
everything and has been the perfeet plaee 
to bring up the family. The Creseent is 
very stable and has a sense of 


eommunity that is hard to find in Central 
London. And I am still amazed to find 
that I ean walk to King’s Cross and be in 
Paris within three hours.’ 

Riehmond Creseent is undoubtedly 
one of Islington’s finest addresses, but 
Maebeth’s property also has its own 
stand out faetor: the extra floor at the top 
of the property. ‘I understand that the top 
floor, whieh has a small baleony and 
large windows on three sides that look 


aeross London, is very unusual,’ she 
nods. ‘It was added to the house about 
40 years ago before planning mles were 
as stringent as they are now, and has 
sinee been eompletely reeonstmeted with 
double glazed windows and insulation in 
all remaining walls and the eeiling. 

When I first moved to the house, I used 
the room as my offiee and had plumbing 
brought up so that the four of us eould 
make eoffees without having to go to the 
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The stunning kitchen 
and reception 
areas are perfect 
for a family and 
entertaining guests 


kitchen downstairs! It is a great place to 
feel a part of nature and watch the birds 
gather before migrating and my 
daughter, whose room it currently is, 
loves being there.’ 

There is history oozing all around the 
property and much of it was kept and 
restored by Macbeth and her family, 
although she did undertake one big 
alteration by opening out the back of the 
property. ‘Like any building project, it 
was far, far bigger than 
I could possibly have 
imagined,’ she reflects. 

‘I had been living in 
the house for more 
than 15 years when I 
decided that I wanted 
to turn it around so 
that it looked onto the 
garden, rather than onto the street. It 
seemed incredibly simple, but removing 
the back wall and making the most of the 
available light and space was quite a feat 
of engineering.’ 

It seems as if the effort was worth it, 
particularly when looking out to the 
lovely garden. T love the fact that the 
kitchen works as a huge family room, 
from which I can watch the seasons and 
which seems to expand to accommodate 
however many people happen to be 
there. I also love that in the summer I 


can move seamlessly from kitchen to 
garden. Once I am done with the day 
and, particularly in winter, my favourite 
place is the TV room downstairs, where I 
can shut the door and be uninterrupted in 
my own world.’ 

The master bedroom a floor up, 
however, must have equal billing in 
terms of getting away from it all. ‘It is 
another sanctuary,’ Macbeth agrees. 

‘That floor of the house was originally 
two bedrooms and a 
tiny corridor 
bathroom. The smaller 
of the two bedrooms 
was converted into an 
en-suite bathroom 
looking out over the 
garden, and the space 
from the former 
bathroom was stolen to give an area for a 
washroom (for the top floor) and a walk- 
in cupboard that leads off the bedroom. 
As with the rest of the house, the ceilings 
are a good height, so there is a lovely 
sense of space.’ 

I notice wood as a prevalent material 
thoroughout the property, but it’s not 
something that Ginny says was a 
conscious design decision. ‘I have never 
given any thought to that,’ she says. 

‘Over the years, my parents have given 
me antique furniture and I particularly 


Removing the baek wall 
to make the most of the 
available space was a 
feat of engineering 
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like the warmth of “old” wood. In the 
kitehen, we ehose to mix walnut with the 
large doors painted. I had been amazed 
that my previous “eherry” kitehen - 
made by the same eraftsmen 15 years 
previously - still looked as good as new 
when I deeided to reeonfigure the 
downstairs rooms, whieh was what had 
persuaded me to use the wood again. 

The most important thing for me is 
for the house to be relaxed and 
eomfortable, and that it is weleoming to 
the mix of people that eome and go,’ 
Maebeth eontinues. ‘Coming home after 
an 18-month renovation, the nieest thing 
that my daughter said was that it felt 
“eompletely new and eompletely 
familiar”. I had purposefully kept the 
majority of the furniture as I didn’t want 
to lose the sense of history that 27 years 
in the house has given me. I find it hard 
to deseribe eolour palettes, but as I have 


The five storey 
property has plenty 
of living space 


a tendeney to like very bold pieees, I 
deeided that it would be a good idea to 
paint the large expanses of walls in 
neutral eolours to set off the exeesses of 
my bolder tastes.’ 

With spring here, attention has to turn 
to the wonderful 
garden. ‘The garden 
was a major 
extravaganee and there 
is not a time in the day 
or in the seasons when 
I don’t feel that it was 
money well spent,’ 

Ginny says enthusiastieally. ‘A elose 
friend was responsible for the planting 
and had made sure that there is always 
something eoming into flower - or berry 
- whatever the time of year. Right now it 
is the irises and daffodils set against the 
helleborus, but I ean already see the 
leaves eoming through for the tulips.’ 


After so many years in the property, it 
must be tough for Ginny to be paeking 
her bags and moving on to pastures new. 
‘I had been living in New York previous 
to moving here and I remember loving 
the way the ground floor of Riehmond 
Creseent had been eonverted, giving 
double height eeilings and replieating the 
sense of spaee that I had experieneed in 
Ameriea,’ she wistfully reealls. ‘I am 
hoping from what I have said that it’s 
elear I have been extremely happy living 
in Riehmond Creseent and, knowing the 
house as well as I did when I did the 

renovation, has meant 
that I was able to 
introduee something 
that made me smile in 
praetieally every 
room. The best thing 
about it is that every 
spaee works for what 
it was intended, and I am as happy in the 
house when I am on my own as when it 
is paeked with people.’ 

The property on Richmond Crescent is on the 
market for £4m through Savills Islington. 

For more details, call 020 7226 1313 or visit 
savllls.com 


The garden was a 
major extravagance 
hut it was money 
well spent 
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CONCEPT KITCHENS | DESIGN & FUNCTION 


CONCEPT 

KITCHENS 


^Pflord Road, Islington N1 1 EB 
^*^20/700 1555 

conceptkitchensislington.co.uk 





























AYRTON 

WINDOWS & DOORS 


Window shopping 


Replacing beautiful 
timber windows and 
doors, beautifully 


www.ayrtonbespoke.conn 
Telephone 020 8877 8920 

Email enquiries@ayrtonbespoke.com 

406 Merton Road, Wandsworth, London SW18 5AD 

61-63 Tottenham Lane, Crouch End, London N8 9BE 


State of the art 

4k home 
dnema 



Discreet design 
Unparalleled service 
Easy to use systems 

HOME CINEMA • MULTI-ROOM AUDIO 
LIGHTING & CONTROL SYSTEMS 
NETWORKING & IPADS 

Design instaiiation Support 

T. 07985 298 690 \ 0203 248 2010 
WWW. anotherplanetav.co.uk 
info@anotherplanetav.co.uk 

another planet A\ 

audio visual dealer for the home owner and developer^^ 





















BLOOMING 

BUSINESS 


Love gardening, but don't know where 
to start? Whether you're looking to dress 
a bijou balcony, create a territic terrace, 
or go all out and design a grand garden, 
Bloombox Club is a new company that 
will help you to create the inspiring 
. and eye catching garden space 
■k you've always dreamt of. Visit 
bloomboxclub.com 


Wild in the country 

There's idyllic cottage country, chic boutique hotel country and rustic 
log cabin in the woods country - if the latter is your cup of tea, then 
you will love Modern Pastoral, a new book by My Scandi Home 
blogger Niki Brantmark. In her view the perfect country escape is one 
that links the interior spaces with the natural world outside and she has 
tracked down some seriously stylish homes to prove her point. 

Modem Pastoral (CICO Books, £19.99) is available to readers of The 
Resident for the special price of £14.99 (inc p&p). To order, call 01256 
302699 and quote GL8 (cicobooks.co.uk) 


HOMES 

NOTEBOOK 


Mini Trend 

Cacti are cool 


Kara O'Reilly brings you the latest interior news 


Competition time 

Fancy the chance of winning one of 
Feather & Black’s best beds worth 
£6,749 Our lucky winner will receive a 
Feather & Black Louis king size 
bedstead in a standard house fabric of 
their choice. And that’s not all: the 
prize includes a Belgravia Mattress 
from Feather & Black’s exclusive 
London Collection. Visit their website 
to see all of their fabric options. If you 
would like to upgrade the size of your 
mattress and/or bedstead, all you need 
to do is pay the difference. 


Faux Sinai 
cactus, £65, 
abigailahern.com 


To enter, please visit your nearest London store 
and complete a competition card, alternatively 
visit vwvw.featherandblack.com/residentcomp to enter. 

This competition runs from Sunday 13th March to Wednesday 13th April 2016. 


Hand-crafted Cactus cushion, 
£125, theconranshop.co.uk 
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Fabric and chrorine 
bed, from 5^745,^ 
loaf.com a? 









Whitechapel ceiling 
pendant in burnished 
copper, £69, 
atkinandthyme.co.uk 


Shallow cast-iron 
3-litre casserole 
dish in matte 
black, £45, 
sainsburys.co.uk 




Rocha John Rocha 
glazed vase, £36, 
debenhams.com 


Earthenware 
jug, from £225, 
nativeandco.com 


Grey washed wood 
floor lamp, £140, 
\ next.co.uk 


Blackboard chest, £999, bhs.co.uk 


Set of 3 teak | 
ppaddle boards, : 
Irockettstgeorge 


Boulder 
from £6 
torimuri 


in grey 
cole.com 


> 
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Ceramic 
hanging 
plant pot, £12, 
miafleur.com 


Johnstons of Elgin 
charcoal and white 
artisan throw, £165, 
johnstonscashmere.com 


Vintage hot case from ^ 
Christopher Clarke Antiques Ltd, 
£365, lapada.org 


Bethon Gray for 
John Lewis Noah 
table light, £120, 
johnlewis.com 


Agnes medium shelves, 
from £470, scp.co.uk 


Ercol Originals Love Seat with walnut seat, 
from £955, ercol.com 


'industrial round H 
stable, £ 450 , and | 
grey hammered metal 
chairs, £140 for 2 , 
coxandcox . co . uk^^H 
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TAPAS BAR 


Our drive and passion is to constantly serve our patrons authentic and mouth watering Basque, 
Catalan and Iberian classic tapas with our own unique and innovative twist. A buzzing, casual and 
fun hangout with an awe inspiring interior and atmospheric lighting. Stylish high stools are arranged 
around a stunning marble bar area, where you can eat, drink and even dance the night away! 


12 to 1130 Monday to Thursday 112 to 12 Friday and Saturday 10 am to 12 110 am to 1030 Sunday 



139 Upper Street, Islington, London, N11QPI Tel: 020 7704 68551 Email: info@thymeandlemon.co.uk 
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gourmet 



TOM PARKER BOWLES 

Where I have been popping up over reeent months 


T incan. A restaurant on the outskirts of Soho 

that only serves food from - yup, you got it - 
tin eans. I know, I know, it sounds like 
something dreamt up by Chris Morris, a 
seabrous satire on metropolitan gastronomie exeess. 
But this was no joke, rather an exquisitely designed 
pop-up, where the food was very good indeed. Tinean 
had soureed - sorry, ‘eurated’ - all manner of splendid 
tinned seafood from aeross the globe. Delieate tuna 
and fennel from Spain, an ethereal smoked eod’s liver 
from somewhere eold and Seandi, sensational squid in 
the most magnifieent of tomato sauees. The only other 
things on the menu, save fish in metal boxes, were 
eold beer and bread. It lasted a eouple of glorious 
months, baek in 2014, and then disappeared into the 
fog of pop-ups long passed. 

Tinean was neither the first, nor the last. Hell no. 
You ean see the attraetion. Rather like food trueks, the 
set-up eosts are low, and by having a set menu, priee 
and limit on diners, you ean take more risks with the 
grub. Plus, onee you’ve found eestatie aeolytes, your 
pop-up ean move from the transient to the permanent. 
The great Lueky Chip was one of the original pop-up 
heroes, and has just found a long-term home in 
Dalston, following the example of mueh-loved supper 
elubs (Pidgin) and food trueks (Pitt Cue & Co and 
Pizza Pilgrims) that are eurrently wowing the punters 
on a blessedly regular basis. 

In faet, you’ll find some of the most thrilling, and 
resolutely regional tueker, popping up all over town. 
Seb Holmes (@farangLDN), formerly of The Begging 
Bowl and The Smoking Goat, brings his gutsy. 


no-rough-edges-rubbed-off Thai food, to venues all 
over the eapital. Whatever you’re lusting for, there’s a 
pop-up to feed that yen. Asian/Mexiean fusion? Hit 
Kali Hamm’s Flaming Flamingo at the E5 Bakehouse 
on Friday 11 Mareh. Or how about a Berlin-style 
bruneh? Get off to Jaguar Shoes on 13 Mareh. The 
ehoiee is as eeleetie as it is exeiting. 

Two of my eurrent favourite London restaurants are 
resolutely pop-up. Asma Khan’s Darjeeling Express 
sits in the baek of an old Soho boozer. The Sun & 13 
Cantons. But her gutsy, immaeulately spieed Indian 
regional food blew my mind. It’s only there until the 
end of Mareh, so get down, sharpish. And Laos Cafe, 
deep in Vietoria, brings a genuine, ehareoal eharred 
and ehilli spiked taste of Laotian tueker to town. The 
duek larb is great, but beware the piekled erab som 
tom. It’s fieree, fetid and utterly fantastie. 

To keep abreast of an ever-shifting landseape, go to 
London Pop-Ups (londonpopups.eom) or the exeellent 
Hot Dinners (hot-dinners.eom). The resideneies may, 
in most eases, be short lived - but the London pop-up 
is here to stay. 


EDITOR’S CHOICE-POP-UPPROGRESSION 



Rosa’s Thai Cafe 

They may be branching out further with Laos 
Cafe, but we can't get enough of Rosa's 
Isiington offering. Make sure you have water: 
it wiii come in handy after sampiing some of 
their stunningiy spicy creations. Highiy 
recommended. 

6 Theberton Street N1 OQX; 
rosasthaicafe.com 


Pizza Piigrims 

They have had quite the story since starting 
out with a mission to cook up the finest pizzas 
going, but you get o feeling that original 
adventure hasn't been lost. This Is the place 
for the finest in Neapolitan sourdough 
pizzas, with ingredients sourced in and 
around Naples. 

11 Kingly Street W1B 5PW; pizzapilgrims.co.uk 


Farang London 

If you don't mind troveiiing west, this is another 
exompie of fine Thai street food octuoiiy stiii 
being cooked on the street. It's the 
culmination of Head Chef Seb Hoimes's iove 
of the sweet, soity, spicy and sour 
deiiciousness of proper Thai food. 

Brook Green Market W14 ODT; 
faranglondon.co.uk 
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YOUNG AT HEART 

Camden Passage’s wonderful ehoeolate shop is ten this month 
and, says its creator, it remains the special one 

Won/sMARKKEBBLE 



BANOFFEE PIE 

65% Volrhona Grenada chocolate 
35% Vairhona while chocolate 
banana caramel _ 


LONDON 

64% Michel Clui»l Papuo New Guinea 
Sacred Distillery Gm 
Bermondsey Tonic Water 
lime 


PECAN PRALINE 
40% vaimono Milk Chocoiote 
MuSCOVOCtO 

_ ^i^econ Profcne 


SAN FRANSICO 







TIM RONEY 


gourmet 


I simply can’t help myself. Offered one of Paul 
a. Young’s very fine chocolates, I am instantly 
drawn to his award-winning salted caramel. 
‘That’s the one that has not changed a bit,’ 
says the master chocolatier as I wolf a bite-size 
chunk down with a ridiculous grin on my face. 

‘I created that 13 years ago, before we had the shop, 
and it hasn’t changed at all - and it never will.’ 

Incredibly, considering I remember the day 
Young’s shop opened on Camden Passage, it’s been 
a decade of treating Angel locals and those much 
further afield. Having made a name for himself as a 
pattisier who was a dab hand with chocolate. Young 
decided it was time to have his own name above a 
door and, finding the Camden Passage location 
almost by chance, he opened in April 2006. ‘The 
first year was the hottest summer we have had in the 
past ten years,’ he sighs. ‘It was very good for 
socialising, very bad for chocolate! That was tough, 
but the first year always is.’ 

It was a cast-iron guarantee for early visitors, 
though, that his stunning creations would go on to 
be hugely successfully. It wasn’t long before Young 
was picking up countless awards from the industry. 
‘It’s good to be recognised,’ he nods as we look 
over some of the certificates that adorn the shop 
walls. ‘You know it’s not just you that thinks your 
chocolates are good. I don’t have 
a method [of coming up with his 
creations]. There isn’t one, and I 
don’t think anyone who is 
creative does have a set method. 

You have got to feed creativity. 

Whether it’s the season, 
something you have eaten, seen 
at the market, when talking to 
people... To be honest I would like 
to have more time to create things, 
but there’s so much work to do to 
keep the business running! That’s 
very different from the early days, 
where my time was spent just in 
the kitchen.’ 

As well as Camden Passage shop. 

Young now has outlets in Soho and 
Bank, and business is thriving. The 
shop in Camden Passage constantly 
evolves, which adds even more 
appeal for making regular visits, but 
how would he say he has changed in ten years? 

‘The beard,’ he laughs, rubbing his facial hair. 

‘I look back at those early photographs and I look 
so much older now! I am tired all time, but as a chef 
that’s part of the deal. Your day is backwards. You 



I am more protective 
of the Camden Passage 
shop. This is where 
we started 



are tired in the morning and wide awake at night. 

1 know more about business now. Before 1 wouldn’t 
say 1 was running a business, 1 was climbing up a 
cliff and holding on for dear life! It’s all a cliche, 
but you do become wiser and it’s nice to be able to 
answer questions clearly with all the expertise you 
have built up over time.’ 

Regular workshops are held here in Camden 
Passage, sometimes with Young at the helm, 
sometimes with one of his well trained chocolatiers. 
‘We have been doing this a long time and some 

things will remain a secret, but it’s 
nice to let people know what we 
do,’ he explains. ‘I never ever 
forget that when a customer comes 
through the door, even after ten 
years, I think “phew, another 
customer”. For anyone who has a 
business, if you don’t feel grateful 
for every customer who walks 
through the door, then stop.’ 

To mark the 10th anniversary. 
Young will be reintroducing some 
collections that have graced the shop 
in that time, all with a subtle tweak - 
although that salted caramel will 
remain untouched. Considering how 
far he has come since 2006, does the 
Camden Passage shop still remain 
important to him? ‘If things don’t 
work here it affects me the most,’ he 
states. ‘If all else failed, and if for 
some reason the economy collapsed 
and we could only have one shop, then this would 
be the one. I am more protective of this one for sure. 
This was where we started.’ 

33 Camden Passage N1 SEA; 020 7424 5750; 
paulayoung.co.uk 
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advertisement promotion 


MASTER SALT MAKERS 
of the finest sea salt flakes 

Salt makers bom and bred, Maldon Salt has been hand harvesting the 
world famous sea salt flakes from the eoastal town of Maldon sinee 1882 



B 


M aldon Salt began trading In 1882 and Is now In Steve's 
capable hands, the fourth generation of the Osborne 
family. Steve's great-grandfather, James Rivers, bought the 
salt works In 1922 and passed It onto 
his stepson, Cyril Osborne, In 1933 who In turn 
handed It on to his son, Clive, In 1973 before 
Steve took the reins In 2003. 

It Is here that for thousands of years sea 
water has been collected and evaporated to 
produce the white crunchy sea salt flakes 
distinct to Maldon. The Romans extracted salt 
from these same shores and the 1086 Doomsday 
survey mentions no fewer than 45 salt pans In the 
Maldon area. While Steve's time In charge has 
coincided with a significant expansion of the 
company, Maldon Salt proudly still uses the 
traditional, handcrafted methods of British salt 
making used by generations of craftsman. 

Maldon Salt Is famous for Its distinctive, 
pyramid-shaped, white crunchy flakes and the 
salt has a unique soft texture that gives It a 
slightly sweet taste, free from the bitter after-taste 
often associated with other salts. Originally 
stocked In Harrods and Fortnum and Mason In 
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the 1900s, Maldon Salt Is now found all over the UK, In the quality 
restaurants and retailers of many major International cities. In 2012, 
Maldon Salt was also granted the Royal Warrant - the ultimate seal of 
approval from HRH, Queen Elizabeth II. 

'Maldon Salt has a very special quality,' explains 
Steve. 'When you describe quality produce you 
always talk about the human senses. Maldon Salt 
has a distinctive look with a glistening, pyramid 
structure that Is so attractive to the eye. 

'Secondly, to touch It, Maldon Salt has a soft, 
crumbly texture that Is far-removed from a hard 
rock salt. Finally, the taste of Maldon Salt Is so mild 
and slightly sweet, without any bitterness. It Is these 
qualities that allow Maldon Salt to do what It does 
best - to enhance the flavour of the Ingredients 
within your dish.' 

As something so simple and natural, and 
yet also of such high quality. It Is little wonder 
Maldon Salt Is equally loved In home kitchens 
across the world as well as by some of the 
world's best-loved chefs. 


4 ^© 




For more information piease visit: 
www.maidonsait.co.uk 
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variety of 
n saal 


Juicy offering 

This spring, som saa will open their 
long-awaited permanent restaurant in 
Spitalfields. The restaurant takes its 
name from a rare Thai eitrus fruit, 
representatives of the founders’ 
passion for old style Thai eooking 
and the lesser-known dishes of 
regional Thailand. Their new menu 
will eontinue to bring together 
seasonal British produee with quality 
Asian ingredients, to serve regional 
Thai dishes with uneompromising 
flavours. 

43A Commercial Road El 6BD; 
somsaa.com 



FOOD 

NOTEBOOK 

Experience a real mix of flavours in town 


Feel good factor 

After a successful launch In 
Netting Hill last year. 
Redemption Shoreditch 
has thrown open Its doors. 
Redemption Is fast 
becoming London's top 
vegan restaurant brand, 
serving up sugar-free, 
wheat-free vegan dishes 
that have attracted a cult 
following In Netting Hill 
already. The company Is 
proving that healthy food 
can tantalise the pickiest 
of taste buds. 

320 Old Street EC1V9DR; 
redemptionbar.co.uk 


ROOM FOR 
MORE 

Executive ChefCalum 
Franklin presents 14 new 
mouthwatering seasonal 
dishes to the lunch and 
dinner menus in 
Holborn Dining Room. 
New starters include 
beetroot &ffn cured 
salmon with pickled 
cucumber, with mains 
featuring such delights as 
Sussex pork belly and 
Franklin’s signature dish, 
roast label rouge chicken 
for two. 

For details visit 
holborndiningroom.com 


Joining forces 

Osterla, a new restaurant 
created by Searcys In 
collaboration with Anthony 
Demetre, opened on 11 
February. Located at the 
Barbican Centre, one of the 
UK's foremost cultural 
Institutions, the restaurant will 
specialise In bold. Ingredient- 
focused Italian cooking In the 
bistronomy style that 
Demetre helped to pioneer. 
For reservations, call 
020 7588 3008 or email 
osterla@barblcan.org.uk 















PLUM + SPILT MILK 














CHELSEA 

02075900050 



SHINING A LIGHT ON PERMANENT 
HAIR REMOVAL 


LONDON’S N0.1 HAIR REMOVAL SPECIALISTS 


Our medical grade, Gold Star Laser machines, offer the best in hair removal technology, 
ensuring a comfortable & effective treatment, for all skin types. 

Visit us at Strip Chelsea, Netting Hill or Islington for your free consultation. 

Readers Offer: Receive 30% off single treatments or 10% off courses when you 
mention Resident Magazine. 


./TR^ 

WWW.STRIPWAXBAR.COM 


NOTTING HILL 
02077272754 


ISLINGTON CITY LOUGHTON 

02036513600 02072360058 02035449600 


SOHO BRISTOL HARVEY NICHOLS 

02074344222 01179168864 




PHOTO BY PATRIOIA NIVEN 



Shona Wallace’s latest wellheing round-up 


One of the most respected nutritionists 
in the fieid, former modei Gabrieia 
Peacock, has reveaied her hotiy- 
anticipated range of suppiements, 
designed to siot seamiessiy into your 
iifestyie. Our pick of the crop has to be 
the Siim Me sachets, charged with 
appetite-supressing Giucomannan and 
Iodine to boost your metaboiism. 

28 day supply, £95 at Selfridges and 
gpnutrition.co.uk 


HEALTH (f^FITNESS 

NOTEBOOK 


i GO WILD 


THE LOMAX WAY 

A styiish weiiness hub, tucked away on the 
King's Road, Lomax Bespoke Fitness offers eiite 
training and nutritionai therapy on a pay-as- 
you-go, no-strings basis. In anticipation of bikini 
season, book in with ex-Marine Wes Coiiett for 
a totai body overhaui, expertiy taiiored to 
your own goais and abiiity. 
lomaxpt.com; 08715 120770 



Buy of the 
Month 

Effervescent af?d 
evoeative TomFords 
adtNerdiP(rk)jm) 
fixgrancenoweomes 
inalghtbree^eau 
deaJrjffie. 
gomlEgs available 
atHarrods 



Bridging the gap between high- 
intensity gym workouts and 
traditionai yoga practice, WILD at 
Fierce Grace promises to transform 
your body. Designed by Micheie 
Pernetta, the ciass combines HIIT 
with eiements of martiai arts, 
Kundaiini yoga, baiiet conditioning 
and resistance stretching to buiid 
strength, stamina and tone your 
body from top to toe. 

Prices vary from £17 drop-in to £98 
for one month unlimited. Fierce 
Grace also offers an intro package 
of 30 days of unlimited yoga for 
£39. Find out more at 
fiercegrace.com 


3 OF THE BEST SPRINGTIME TRAINERS 

The best footwear to propei your eariy morning jog... 



NIKE JUVENATE MESH TRAINERS, 
£70 AT NET-A-PORTER.COM 


ATHLETIC PROPULSION LABS, 
£105 AT HARVEYNICHOLS.COM 


ADIDAS BY STELLA MCCARTNEY, 
£130 AT STELLAMCCARTNEY.COM 
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Dallington School 

‘Value your own worth and 
understand the differences in others.’ 


SUMMER OPEN EVENING 

Wednesday April 20th 2016 


Reserve your place now 
WWW. dallingtonschool. CO . uk/ open- evening 



Dare you challenge your preconceptions about Education? 
Give your child time to develop a love of learning and 
enjoy the academic successes that brings. 

A family-run co-educational independent school, with a 
nursery, in the heart of Clerkenwell, Islington. 


www.dallingtonschool.co.uk 
hercules@dallingtonschool.co.uk T: 020 7251 2284 



THE 

CJOWRR 

SCHOOL 


Outstanding or Excellent in every area 

Independent Schools Inspectorate 

Across the EYFS, children display high levels 
of personal development for their age. 

They are confident, independent learners who 
are extremely happy in their environment 


INDEPENDENT 

SCHOOLS 

ASSOCIATION 


• Montessori Accredited nursery and prinnary 
» Exceptional, child centred care and education for 0-11 year olds 
• The village Montessori school in the heart of the city 

Nursery: 020 7700 2445 • Primary: 020 7278 2020 

www.thegowerschool.co.uk 




ST. ANTHONY’S SCHOOL 
FOR GIRLS 

OPENING IN 
SEPTEMBER 2016 


St. Anthony’s School for Girls 

will be a Catholic school located in 
Ivy House, North End Road, NWii. 

An exciting new sister 
school to the highly successful 

St. Anthony’s School for Boys 

in Hampstead. 



For further information or to register for a place, please contact us at 
St. Anthony’s School for Boys on 020 74311066 or 
headmaster @ stanthonysprep. co.uk 

www.stanthonysprep.org.uk 
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Alpha Plus 

the gold standard in education 
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ALTERNATE 

REALITY 

We need to prepare our children for what lies 
ahead, so are GCSEs really the answer? 

Won* TIM JONES 


T here has been widespread and 
well-reported unease about 
GCSEs for many years. Many 
edueators regard these 
qualifieations - intended to be sehool 
leaving eertifieates - to be dull and 
insuffieient as preparation for Sixth Form 
study. The IGCSE has helped bridge this 
gap to an extent, but a few independent 
sehools - ineluding Bedales, Malvern 
College and Sevenoaks Sehool - have 
gone further and have developed their 
own Middle Years eurrieula and 
examinations for some subjeets. 

In its reeent Future of Jobs Report, 
the World Eeonomie Forum identified 
the top ten skills that will be required in 
the workplaee of 2020. At the top were 
Complex Problem Solving, Critieal 
Thinking and Creativity - qualities not 
eneouraged in GCSE eourses. At 
Sevenoaks we offer our students eourses 
that develop these skills and promote 
both a global outlook and an 
interdiseiplinary approaeh to study. A 
number of reeent initiatives have been 
implemented in the Sevenoaks Middle 
Sehool eurrieulum, whieh rethink the 
way these years operate. One is a suite of 


Sevenoaks Sehool Certifieate eourses in 
English Fiterature, the Expressive Arts 
and Teehnology, launehed in 2010. 

Freedom to eonstruet these eourses 
ourselves has meant that we ean 
introduee exeiting, distinetive elements 
designed to elieit a strong sense of 
personal engagement, and we are also 
mindful of the need to prepare students 
for learning in the digital age. The 
Sevenoaks Sehool 
Certifieates are 
reeognised by UCAS 
as a Year 11 
programme of study. 

They are internally 
examined and 
moderated, and final 
moderation is 
undertaken by an independent 
external speeialist. 

In addition, eaeh plaees emphasis on 
the notion of learning independently. 

In part, this emerges through the 
introduetion of an element of ehoiee; for 
example, not only ean students seleet 
partieular eourses within a faeulty area, 
but within eaeh eourse they are invited to 
pursue eertain areas in whieh they feel a 


partieular interest. The English Fiterature 
eourse, for instanee, asks students to 
nominate a period or genre on whieh to 
foeus their independent projeet, and in 
both Drama and Musie, students ean 
seleet praetitioners or theories in whieh 
they are partieularly interested, as well as 
whether to follow an historieal, teehnieal 
or expressive individual journey. 

At the eentre of our Middle Sehool 
eurrieulum is another innovation, three 
eore subjeets studied by all pupils in 
Years 9-11: Systems of Belief, looking at 
the perspeetives of different faiths; 
Critieal Perspeetives, an applied eourse 
that teaehes the 
prineiples of eritieal 
thinking; and Ten 
Ideas that Changed the 
World, whieh 
promotes eritieal and 
ereative thinking about 
eurrent affairs and 
matters of ethieal, 
philosophieal or religious importanee. 

A balaneed, broad and ehallenging 
Middle Sehool eurrieulum like this 
eneourages diseussion, euriosity and 
ereativity, equips students for the future 
and eneourages a love of learning that 
will endure for the rest of their lives. 

Tim Jones is Deputy Head Academic at 
Sevenoaks Schooi, Sevenoaks, Kent TNI3 1HU; 
01732 455133; sevenoaksschooi.org 


We can introduce 
exciting elements to 
elicit a strong sense of 
personal engagement 
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infinite opportunities for thought, 
exploration and discovery.” 


Pre school and nursery 
space to explore and grow 


Specialist providers of education 
and childcare for children from 
3 months to 5 years 

Open 8am-6.30pm 
51 v/eeks a year 

High quality nursery v/ith 
outstanding ofsted report 


The Grove 91 Shepperton Rd N1 3DF 
www.thegrovenursery.co.uk 


WE PROVIDE ONE-TO-ONE HOME 
TUITION WITH EXPERIENCED TUTORS 

Notebook Tutors is a tutoring agency with a different ethos. We work hard 
to ensure your child understands the fundamentals, and that they can 
apply what they have learned. Learning is a process that takes time: our 
students are continually progressing, which builds their confidence as well 
as their knowledge. We have tutors for all subjects from KS1 to A-Level. 

We operate in North-West, West, and South-West London. 


Book your Open Evening place for 2016 
at www.ucs.org.uk 


I I + and 13 + Open Evenings on 13th, 19th 
and 22nd September 2016 at 5.00pm 


ucs 


The Good Schools Guide 


CALL US TODAY TO DISCUSS HOW WE CAN HELP 

A 0207 625 8731 ^ 

info@notebooktutors.co.uk / www.notebooktutors.co.uk 


UCS Senior School, Frognal, NW3 6XH 

# @ UCS Hampstead 




















DIRECTORY 


The Angel • -• , 

resident 


GARDEN DESIGN 



f* eter Reader Landscapes 



Award winning gardens by design 


MISCELLANEOUS 


mas q uit a 

Islington’s bike shop • Est 1984 

Road and 
commuting bike 
specialists. Expert 
advice and sizing 
on our carefully 
selected range of 
bikes, clothing and 
accessories. 

0% finance available. 
Bike to Work 
vouchers accepted. 

Bike Servicing and Repairs 

Qualified mechanics. Small repairs through to Deluxe 
services. Same day repairs available. 

Resident magazine offer - Silver Service for £35 
(normally £50). Call or book online. 


Opening times: 

Mon-Wed 9am to 6pm 
Thurs 9am to 7pm 
Fri 9am to 6pm 
Sat 10am to 6pm 

123 Essex Road, Islington N1 020 7226 8765 
mail@mosquito-bikes.co.uk www.mosquito-bikes.co.uk 



HOME SERVICES 



CLEANER TEAM 


Cleaning Services in London 
Because We Care 



Reliable and trustworthy with over 10 years experience 


Regular Domestic Cleaning | Office Cleaning | Spring Cleaning 
Move Out/In Cleaning | Carpet & Upholstery Cleaning 
Window Cleaning | Handyman Services | Removal Services 

www.cleanerteamuk.com | 0208 2200 324 
office(@cleanerteamuk. com 


SASH WINDOWS 



■ Sash winaow-dratlgntproofing 


WINDOWS AND DOORS 


wwwbnime.€K>.uk 

decorative window film 


^Repairs and replacennents. 

“ I ^ 

Quality hardwood sash 


windows and 


doors. 


Fast & reliable service 


FENSA 


CLASSIFIED: TO ADVERTISE CALL JANINE GOLDICH ON 020 7605 2230 or email janine.goldich@archant.co.uk 













































































































































Own a piece of history in St Pancras Chambers 

This stunning penthouse triplex, in arguably one of London’s most sought after 
destinations, features a master bedroom suite on the third mezzanine level, while two 
further bedroom suites are also a part of the property. The development has 24 hour 
eoneierge serviee and aeeess to room serviee servieed by the five star Marriott 
Renaissanee Hotel. Contaet Gluttons on 020 7262 2226 for more. 
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property 



ON THE AGENDA 


Why this Highbury townhouse is a must view 



O ffering approximately 2,303 sq ft of 
internal aeeommodation, this five 
bedroom townhouse is loeated just 
off Highbury Fields and was 
designed by award-winning arehiteets Agenda 
21. There is impressive entertaining spaee 
throughout, whieh flows into a luxury fitted 
kitehen and large glazed doors open onto a 
private patio garden. The first floor boasts a 
huge open living room with fireplaee and study 
area, and the top two floors offer five double 
bedrooms, with the master bedroom featuring a 
dressing area and an en-suite bathroom, as well 
as two further bathrooms. 

The property on Calabria Road is on the market 
£2,395,000 through Currell Islington. For more, call 
020 7226 4200 or visit currell.com 
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UNIVERSAL 

APPEAL 

Gluttons' Tim King on why many people 
are leaving West to head North 


How has the sales market been so far 
in 2016? 

It has got off to a busy start so far, with 
the race to complete by 1 April to avoid 
the new Stamp Duty levy on second 
homes just adding to the mix of activity. 
There is also a noticeable increase in the 
volume of stock available compared with 
the same period last year, which will come 
as a huge relief for buyers who will have 
a little more to choose from in the 
market place. 

Are you noticing any trends emerging 
in isiington? 

During the last few months we are seeing 
more and more buyer registrations from 
applicants who have sold up in West 
London and are moving to Nl, citing 
Islington’s proximity to the City and West 
End and its array of bars, artisan eateries 
and boutique shops as reasons why they 
decided to make the move. They also feel 
that, relatively speaking, the area also 
offers better value for money. 


Why is Isiington such a draw for aii 
manner of peopie? 

Islington has undergone a huge 
transformation since the 1980s when you 
would have struggled to find much more 
than a greasy spoon cafe on Upper Street, 
and it certainly wasn’t the aspirational 
destination it’s now considered to be. 
Islington has a winning combination of 
being somewhere with a large stock of 
good quality late Georgian and Victorian 
houses, great access to the City for those 
looking for a short commute and, despite 
its central location, it still manages to 
retain a ‘village’ like feel with a proper 
community. It’s easy to see why it has 
such universal appeal. 

Where are your favourite places to go to 
in the area? 

Upper Street has been a favourite haunt 
of mine for many years, but I find some 
of the best pubs in the area can be found 
just off the beaten track, such as the 
Angelic on Liverpool Road, which also 




has a great menu, and the Camden Head, 
which is a great atmospheric, classic 
Victorian pub with its booths, ornate 
interior and etched mirrors - and it’s also 
conveniently located around a ten second 
walk from our office! 

is there any aspect of the market that 
could be better in your opinion? 

In the internet age we now live in, it 
shouldn’t take three months to sell an 
empty leasehold flat to an unencumbered 
buyer, but invariably it does. An overhaul 
and a major streamlining of the way legal 
conveyancing works is long overdue in 
England. This would remove an awful lot 
of stress and strain for buyers and sellers 
alike, and reduce the fall out rate too. 

is there a property you have on your 
books now that is a reai stand out? 

We currently have a very interesting mix 
of property on the market in central 
Islington, one of which is a ‘rare to the 
market’ flve storey classic late Georgian 
freehold townhouse that sits in a 
commanding position in the middle of 
Gibson Square (pictured left). There are 
only a handful of these that exist on the 
square, the majority of the others being 
four storey, and while it needs some 
modernisation, the flip side of the coin is 
that it retains lots of originality and 
characterful features including original 
marble chimney pieces, stripped timber 
floorboards, some ornate cornicing and 
window shutters to name a few. It’s a 
truly unique opportunity to acquire an 
impressive freehold on one of the best 
garden squares in Islington. 

Tim King is Saies Manager at Ciuttons isiington, 
6 Camden Waik Nl 8DY; 020 7354 6666; 
ciuttons.com 
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Open new doors 

Move with Savills 


ANGEL £1,250 pw + fees apply* 


BOUTON PLACE N1 1,281 sq ft 

4 1 ^ 3 EPC=C 



BARNSBURY £1,600 pw + fees apply* ■ HACKNEY £660 pw + fees apply* 


BELITHA VILLAS N1 2,497 sq ft ARDLEIGH ROAD N1 791 sq ft 

4 1^ 3 ^ 2 EPC=D 2 1^ 1 ^ 2 EPC=B 


* Fees to include drawing up the tenancy agreements and reference change for one tenant - £282 inc VAT one-off fee. £36 inc VAT for each additionai tenant/occupant/guarantor reference where required, 
inventory check out fee - charged at the end of or eariy termination of the tenancy and the amount is dependant on the property size and whether furnished/unfurnished. For more details visit savills.co.uk/fees 

(^nTheMorket 











































































Call us 7 days a week 
on 020 7877 4640 

savills.co.uk 
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MYDDLETON SQUARE EC1R 3,705 sq ft First floor double reception room further reception room | diningroom kitchen 

4 4 iSr 6 ^ Grade II listed 4 bedroom suites | 2 shower rooms | cinema room garden garage 





















































































cluttons.com 


HOMES TO VIEW 


ALLINGHAM STREET 
N1 

An exceptional three bedroom period house in 
the heart of Angel with sleek and 
contemporary interior throughout. 


YEARS 

OF FORWARD 
THINKING 


Arranged over three floors this beautiful 
period house has a stunning double reception 
room on the ground floor with high ceilings, 
large windows and dark wood flooring. Stairs 
lead down to a stylish kitchen with adjacent 
dining area, spacious double bedroom and a 
generous amount of storage space. 

On the top floor are two double bedrooms, 
both with fitted cupboards and excellent 
natural light. To the rear of the property is a 
fully decked low maintenance garden, ideal 
for entertaining. 

020 7354 6666 
islington@cluttons.com 


ALLINGHAM STREET 
N1-UNFURNISHED 

£1,200 per week-3 bedrooms 
EPC rating: D | Ref: 93207 
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ISLINGTON 

Sales and Lettings 
020 7354 6666 
islington@cluttons.com 



HABERDASHER STREET 
N1-LEASEHOLD 

£499,995 -1 bedroom 
EPC rating: D | Ref: ISL160013 

A beautifully presented, top floor one 
bedroom flat with a separate kitchen 
and a private roof terrace set within 
this pretty Edwardian terrace, 
minutes from Old Street station. 


020 7354 6666 
islington@cluttons.com 



PRINCE ALFRED MANSIONS 
N1-LEASEHOLD 

£699,995-1 bedroom 
EPC rating: D | Ref: ISL130168 


A truly stunning, period one bedroom flat 
in the heart of Barnsbury with a 
spectacular private roof terrace, with 
panoramic views over the City and 
beyond. 


020 7354 6666 
islington@cluttons.com 



GLUTTONS 

















currell.com 


Currell 



Canonbury Park South, N1 
£4,500,000 Freehold 

An impressive six bedroom Grade II listed Victorian property, 
set over 3488sqft. The house provides excellent entertaining 
and social space to the lower ground and raised ground 
floors. A large south facing garden sits to the rear of the 
property, and a driveway sits to the front. Canonbury station 
and the amenities of Upper Street are a short walk away. 




Highbury Plaoe, N5 
£875,000 Share of Freehold 

Wonderfully located on Highbury Fields, this Grade II listed 
two bedroom apartment enjoys stunning views over the 
park. It is in need of some modernisation but does benefit 
from a dual aspect kitchen and spacious balcony. This bright 
and airy apartment is a short walk away from Highbury & 
Islington station and Upper Street. 
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Currell 



Furlong Road 
£3,150,000 Freehold 

A substantial semi-detached, five bedroom Grade II listed 
Victorian property, built circa 1840. The property is wider 
than average and sits in substantial grounds, with off street 
parking. The rooms have very generous proportions and 
benefit from original features such as large sash windows. 
The amenities of Upper Street are a short walk away. 




Ripplevale Grove, N1 
£1,650,000 Freehold 

A unique Victorian Grade II listed, two bedroom property, 
positioned in one of Islington’s most sought after residential 
looations. The living space is mainly set over the ground 
floor, with a landscaped garden set to the rear. Angel 
and Highbury & Islington stations are both within a short 
walking distance. 



Islington 
Sales: 020 7226 4200 
Lettings: 020 7288 9109 
lslington@currell.com 






































CARLTON 

ISLINGTON'S ESTATE AGENT 



SALES 

Sudeley Street, N I 

Beautifully presented three bedroom 
Victorian house close to Angel and the 
Regents Canal. EPC: C 

£1,975,000 


SALES + LE'miNGS 020 7359 0000 
carltonestateagents.co.uk 





























CARLTON 

ISLINGTON'S ESTATE AGENT 



LETTINGS 

Laycock Street, N I 

Located just of popular Upper Street this 
one bedroom flat offers almost 600 sq ft of 
living space. EPC: C 

£450 PerWeek 


Please note administration and reference fees will apply 


SALES + LETTINGS 020 7359 0000 
carltonestateagents.co.uk 
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THE WORLD'S 
A STAGE 

The site of Shakespeare's Curtain Theatre 
in Shoreditch - where Romeo & Juliet andi 
Henry V were first performed - is to be 
transformed into a new £750m mixed use 
destination for London. The Stage wiii be 
designed around a new pubiic square 
(one of the iargest to be created in the 
capitai) that wiii showcase the sunken 
remains of the Tudor theatre, and wiii be 
surrounded by 400,000 sq ft of mixed use 
space inciuding cafes, restaurants and 
shops with four striking new buiidings, 
inciuding a 37-storey iandmark residentiai 
tower providing 412 private saie 
apartments and penthouses, with prices 
from £695,000. 

Find out more at thestageshoreditch.com 


PROPERTY 

NEWS 


Four stunning, very different North London developments 



City livin. 


Knight Frank are pleased to offer a 
seleetion of apartments in the greatly 
antieipated Canaletto Building on City 
Road. The development is 28 floors and 
offers first elass amenities, ineluding a 
15m swimming pool, Jaeuzzi, sauna and 
steam room, gym, residenee lounge, 
residenee terraee, einema rooms and spa 
rooms. A two bedroom apartment, 
available through Knight Frank at £850 


per week, offers a large open plan 
kitehen and reeeption room with direet 
aeeess to a private baleony, master 
bedroom with dressing area and en-suite 
bathroom, and a seeond bedroom and 
family bathroom. 

The property is avaiiabie on a furnished basis. 
For more information contact Knight Frank 
isiington on 020 3657 7360 


HIGH END 
OPPORTUNITY 

Located on apeacjul mews in 
St Albans Place De Grussa 
House is a contemporary 
development that features an 
exquisite collection of seven two 
bedroom apartments, designed 
to the highest standards. 
Prices range from £840,000 
to £1,225,000. Contact 
Foxtons on 020 7973 2020 


KING OE THEM ALL 

Earlier in this issue, we dedicated three 
pages to the amazing transformation of 
King's Cross, including the many people 
and places that have come sweeping into 
the area - and here's an opportunity to 
actually live there. St Pancras Chambers 
is one of the most iconic deveiopments, 
not just in North London, but throughout 
the capital, and Cluttons are offering an 
opportunity to purchase this three 
bedroom, three bathroom apartment that 
is beautifuily designed. 

The property is on the market for 
£6,250,000; cluttons.com 
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PART EXCHANGE 


(VIEWINGS BY APPOINTMENT: MONDAY - FRIDAY) 

020 8003 6855 


Islington. N1 


THREE BEDROOM HOUSES FROI^ 
FOUR BEDROOM HOUSES AT ■ 


£1,395,000 

£1,750,000 


The interior-designed spaces of NORD ONE highlight’s the 
emphasis on luxury and every finish reveals expert care and 
consideration. 

• Luxury specification with appliances from leading manufacturers 

• Spacious 1,363ff to 1,81 Oft^ layouts 

• Located on your doorstep is Barnard Park, which boasts an 
expanse of green, a football pitch and a children’s playground 

• Easy transport links to the entire Capital 

• Minutes from Central Islington and Angel Station 


SHOW HOME OPEN: 


SATURDAY & SUNDAY 

10:00AM - 5:00PM 
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^^Fcantc 




Cloudesley Square, Islington N1 

A fabulous Grade II listed family home 


KnightFrank.co.uk/islington 

islington@knightfrank.com 

020 8166 7503 


Located in the heart of the Barnsbury conservation area, the property is arranged over four floors, is bright and 
airy throughout and retains many fine period features. 4 bedrooms, 2 bathrooms, double reception room, 
kitchen/dining room, guest WC/shower room and garden. Approximately 181 sq m (1,953 sq ft). 


Freehold 


Guide price: £2,400,000 

KnightFrank.co.uk/ISL130080 


# @KnightFrank 
KnightFrank.co.uk 

^nTheMarket .com 

























We understand what makes a property 
unique to the area and the market. 

Combine this with our expert consultation 
and we’ll find you a buyer or tenant that 
fits perfectly. Fast. 

To speak to your local Knight Frank team 
and arrange a free market appraisal 
please contact us on 020 8166 5286 
or email islington@knightfrank.com 


KnightFrank.co.uk 
^ @islington_N1 
(^nTheAAarket com 





































